Organelepptic propeetios
andl ppreduction

Extra virgin pumpkin seed oil is dark green, almost
black in colour. It has a rich and unique flavour, with a
touch of caramel and aroma of the crust of freshly
baked bread. Itis produced from the seeds of a special
variety of pumpkin, which is green and yellow on the
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Cuisine...

Pumpkin seed oil is mainly used as a salad dressing,
but can be used with vegetable and pasta dishes, meat
and desserts. Because of its colour, it can also be used
to decorate a number of dishes since it creates inte-
resting visual effects.

Bcan salad with ppumystein seed ol

Serves 4:

- approximately 1 kg red or brown cooked beans
-1redonion

- 130 ml pumpkin seed oil

- 70 ml balsamic vinegar or wine vinegar

- salt, pepperto taste

Drain cooked beans, add thinly sliced onion and dress
with pumpkin seed oil, salt and pepper, and the
preferred choice of vinegar.

(Potvits salad with ppumystein sced ol
Serves 6:

- 1.5 kg potatoes
-1redonion

- 150 ml pumpkin seed oil

- vinegar, salt, pepper to taste

Cook the potatoes in salted water, peel them and slice
thick enough so that the slices do not break.

Ingredients Vw;.‘ el -

-400 g white chocolate AL | I
-90gsugar , o

- 30 g butter

-8eggs

- 8 teaspoons coffee

-100 mlwarm milk

-0.51double cream, whipped

-8 gelatine leaves

- vanilla pod, cutfinely

- pumpkin seed oil

Whip eggs, sugar, rum and vanilla until foamy. Add
warm milk and whisk over simmering water, until
the mixture thickens. Add washed (in cold water)
and drained gelatine leaves to the mixture. Allow
the mixture to cool. Melt the chocolate over
simmering water. When cool, add butter, coffee,
and pumpkin seed oil to taste. Stir the two mixtures
together and add whipped cream.

Enjoy!



